
‘:i.t!? t!?iS large assCrtxez>rt, Of i +'lshC3!?>F ~?rod,ucts, the hornemker 
1;: f t : >. zoce knceledge of fish and s::e 1.lfi~sh ani2 a certa5n amount of in- 
gei:uity czn. deli :iit j:iep guests on every occasion, t’!fth surprises like 
the f’o 11oviir-:g : Freeze cubes of senscried to:mato juice until the out- 
Side i.2 S I”CriAed, tL:en pour Out all the rexaining liquid and put back 
into tI.ie fpeezil-ig compartr~ent. 1. t serving time, p lace the hollow ice 
CLI?SCS 5.x the centcr of the cocktail glasses end fi_ll the cups with 
co c,-: b~Lil sauce. : + Plc co shrimp or other sea food a:-ound the ice cues. 
T h i 1 e S!-1YiEP c.nd oyster co &tall nr~c pcwniifal favorites, clnnis, - 
crzbr.1ea t, lobster mnt, and practically any cooked, flaked, white fish 
zxy se chLiled thou-oughly and scrvod l:Jith =; cocktn~l sauce. 

As refrcehmnts for afternoon or eveping bridge, for t:le ever- 
po7jula r buffc t suppi r , 
f0 

and a?9 interestjr!~ md unusual hors dloeuvres 
the cocktall prtics, the 1T.sh. xid :Yi ld.lif e Sorvice su,>c,ests the 

folloVing, to be GarnishCd c:ith pa?.-slay, piilzientos, lexon, patod egg 
or red snd zrocn pc?pcrs for a festive hcliday air: 

RECIPES 



SPICED SSRIIF -I__ 



ANGELS ON KORSEBf;CK -. r 
1 pint select oysters l/8 teaspoon pepper 

ly slices’ bacon l/8 teaspoon paprika 
s teaspoon salt 2 -. tablespoons parsley ‘. 

Drain oysters and lay each -oyster across a half slice of bacon, 
Sprinkle With seasonings and choyped parsley. Roll bacon around 
oyster .and fasten with toothpick. Place oyster on a rack in a shallow 
baking pan and bake in a hot oven 450oF. for about 10 minutes or un- 
til bacon is crisp. 

CF&3 SALAD IN PUFF’ SKELIS -- 
+ cup .crab meat 
72‘ cup celery, finely diced 

% teaspoon celery salt 
2 teaspoon salt 

1 teaspoon lemon juice l/8 teaspoon pepper 
1 teaspoon onion, grated 4 tablespoons mayonnaise 
1 tablespoon sweet pickle, dicei 36 small juff sh&Ils .! 

Remove any shell particles. from the crab meat. Combine. with the 
remaining ingredients and chiil. cut tops from small puff shells and 
fill with the crab salad. Replace tops and garnish, Makes 36 small 
puffs. 

Ear variety your favorite fish or shellfish salad may be used. 

PUFF S:?ELLS - -- 
2 cup flour 
I./b teaspoon salt 
$ alp butter or fortified 

-margarine 
-$ cup boiling water 
2 eg;;s 

Sift flour and measure, i.dd salt and sift again. Combine but- 
ter and boiling water in sa;-zcepon; melt over 10~~ heat. Add flour all 
at one time and stir vi i;orously, until mixture forms a Ml1 and leaves, 
the side3 of the Tana ikmove from heat (I 

Add unbeaten 0~~s one Bt a time, beating thoronghlg after each 
addition; continue Seatin;; until a thick dough is formed* Drop by 
teaspocnfuls onto a greased baking sheet a Bake 20 to 30 minutesu 
Ziakes approximately 36 one inch puff shells. 



. 

'I?JXA FI3:'-I P, LA KIYG IN PUFF SHELLS ----w-y 
1 13 oz. can tuna fish 
4 cup green pepper, diced 
3 tablespoons fat 
3 tablespoons flour 
z tablespoons pimiento, diced 
a teaspoon salt 

Drain tuna and flake, Cook pepper in melted fat until tender, 
Add flour and'stir until blended; add milk gradugiiily and cook until 
thick and smooth, stirri'ng constantly, 
salt. Heat thoroughly. 

Add flaked fish5 pimiento and 

Cut the tops off the puff shells and fill v!ith the creamed fish 
mixture, Sprinkle with paprika or chopped parsley. Fills 36 puff 
shells. 

Any creamed fish or shellfish mixture may be used In place of the 
Tuna.A La King. 

1 7oz. can smoked salmon 
1 teaspoon horse-radish 
2 tablespoons lemon juice 
1 teaspoon onion, &rated 
4 tablespoons mayonnaise or salad dressing 
1 cup prepared pastry mix 

Paprika 

Grain salmon and flake. Add seasonings and mayonnaise and blend 
into a paste. Prepare pastry according to directions on package. 
Roll very thin. Spread pastry with salmon mixture and cut into strips 
2 x 3 inches, Roll in jelly roll fashion, Score top of rolls with a 
fork and sprinkle with paprika. i?ake in a hot oven 425*F, for about 
15 minutes or until brown. Serve hct or ~013, Xakes approximately 
36 two inch rolls. 

SARDINE AND EGG SPR%X) --. 
1 
B cup mashed sardines 
-s cup grated egg yolk , 
1 tablespoon lemon juice 
l/S teaspoon worchestershi.re sauce 
4 tablespoons mayonna!..se or salad dressing 

. Blend ingredients together form!.ng a paste. -Spread on bread cut 
in desired shapes. Garnish with grated e&z yolk, strips of pimiento 

'and :-‘arsley. This spread will cover 36 small canapes* 



. . 

6 pound dried salt cod fish 
1 cup ;r,ashed potatoes 
1 egg, beaten 
1 tablespoon onion, grated 
1 tablespoon parsley, chopped 

Dash peper 
Flour 

Soak codfish overnight, drain. Boil in water until tender OP 
freshen and cook according to the direct-ions on the package. Drain and flake. Eix codfish, potatoes, 
into small balls and roll in flour, 

egg and seasonings together. F’erm 
Fry in deep fat heated, to 375OF. 

for about 2 minutes or until golden brown. Serve at, once on colored 
tooth picks. 
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